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=) Only the sat rated and_ unsatura ed)fats were flgurethowglve Dv.
To me; thls is deceptlve a sleadlng llstlng S

I understand your admlnlstratlon already has ample ev1dence about the dangers
of transfats. The use of transfats in our foods to enhance flavor, texture,
and shelf life is done at a price to the consumers' health. ' Transfats enter:
our blood pr1nc1pally in the form of trans-triglycerides. These are stored in
the adlpose tissue, raising our "white fat" levels. The glucose~sorbitol
balance in the muscle tissues is skewed, and transfer across the mitochondria
is altered. Two pr1nc1pal conditions result from this. One is insulin .
resistance, the other is increased platelet aggregation. The first dlsease to,
be usually manifested here is Type II diabetes; the other, a few years further
"down the road," is cardiovascular disease. Regrettably, many people are
active enough to maintain a blood glucose level at what some call "borderl. v
diabetes," about 120 to 170 mg/dl. These people go many" Y& s undlag osed
diabetics." However, they suffer from many degenerative dlseases, such as :
eye diseases, skin problems, c1rculatory conditions, whlch the doctor treat .
symptomatlcally. b g

By llstlng transfats, food proceSsOrs w1ll necessarlly be fo'ced to reduce
transfats, and I surmise they w1ll probably ralse the pr;ce ’the product 1n

would be‘a pi y S
betes in chlldren, the Amerlcan ropens1ty toward obeS1t
cardlovascular dlseases.

and the increase "n

'Our food should promote better health, not cause degeneratlve dlsease.w

Thank you for your attentlon. I Sl Respectfully,
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Harold E. Blake
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